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Cireait Court, Consumption s less deadly than it used to be. T s et T —

SOME "OF THE MOST EFFECTIVE
- WINDOW DRAPZRIES.

Certain relief and usually complete recovery

MAINE ENGINEER I8 ABOUT

The horse can draw the ||
READY TO RETIRE.

h_.londa,‘m Puddings made with cornstarch and |
« and 4th Monday m -May, Ao

T. . BOWER;....oncmiseimeesssJoM"
$ Har

Emulsion.

will result from the following treatment:
Hope, rest, fresh air, and—.Scor# s

ALL DRUGCISTS: B0c. AND $1.00.

Slmple Styles Frequently Give Better
Results Than the More Elaborate
Effects—New Designs of
the Season.

Almost every style and type of win-
dow is curtained nowadays, since it is
ngreed by both houscholdor and mer-

" GHURCH DIRE

GHRISTIAN CHURCH.—Snnday
Fetipol every Sunday at 9:30a. m. Preach
third Sunduys 7 p. m., second
wrid fourth Sondays 11 a, m
evory Wed'day at 3 po m. Stephen Davie,

MEFHODIST CHURUH , Main Street.
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“lattle Workers'!
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pnd fourth Sandays 8 p. me, fiih San-
dave WA . and 7 pom

i

- ¢y School eeery Sunduy st 10 A, m
and third Supdays T opoi o

-« ¢ meeting every Friday 7 p. m
L. Hector, pasior.
PRESBYTERIAN CHURCH.—Sunday
Sool every Supdny a0 e m

seennul, el and farh Sandave at

am and T p.wm
Praveriueeling every
sdoesday evening 7 p. m.
PRIENBYTERIAN, BURKES
AN, —Pronching on tirst =uoday at 11 e
. ). Hall, pnetor.
CAZEWELL PREACHERS COUNCH
ary Monday sl T p. m.

SECRET ORDERS.
CLINCH VALLEY
COMMANDERY, NO. 20
ENIGHTE TEMPLAK
b .? :a?) :‘ ’{‘ﬁ’)?r’u"d T‘ﬁl‘h’“ 'l'{:':}'.
¥, 3. YOUNG, Beeorder.

'KEFFFE RUY AL
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C. R. BROWN. H, P
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W. T. GILLESPIE, W. M
2 B, BOUTIMOREK, Sec'y

LUTOP LODGE, NO. 258, 1. 0. 0. F,
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‘Fuane Pyorr, h. 4.
1. G. Griveseie, Sec'y.
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FINE OLD TIMEPIECE |

REMARKABLE CLOCK OWNED BY |
INDIANAPOLIS MAN.

Was Brought from Pennsylvania to
Indiana in 1821, and Still Keeps
Good Time—Rare Piece
of Mechanism.

With the name of its maker, dead
these hundred years, written in his
own hand across Its face, a tall old
corner clock stands in the library &f
the home of George B. Yandes, 122
East Michignn sireet, I[ndia

SALAD FOR THE SUMMER.

French Dressing a 9
Easy to Make.

The first requisite of & dellclous
sununer galad I8 French dressing
Boiled dressings or mayonnalse are
rather heavy to combine with fresh
vegetables,

The real French dressing sounds
ltke a complicated article, but it ean
be made In quantities, poured into a
rovered Jar and kept on lee indefinite-
Iy. Its flavor is truly delicious and
far above the insipid mixture of ofl
and vinegar which generally passes
under the title of “French dreasing.”

In & deep china bowl place a level

e

tcking away the time as it did In the
days before Indiana wae a state and
while Indlanapolis was yet a little
frontler settlement of a few log cab-
ins,

The clock, which has been In the
family of Mr. Yandes for 85 years,
and which was hammored and earved
out by the hand of August Hoft, &
clockmaker of Lancaster, Pa. per-
haps a quarter of & century before, 1s
weall preserved, and although none
of the wheels or other pleces of mech-
anism has ever been roploced It keeps
time almost as accurately as It did in
the dayes when George Washington
was president of the United States.

Brought scross the mountalns and
plains from Peansylvanin to Indinna
in 1821 by Mr. Yandes' father. the old
clock has remalned o Indlanapolls
ever since, witnessing the growth of
tho Hoosier metropolis. It has ticked
off the seconds consumed in orecting
the monument, the statehouse and
practically all of the publie and pri-
vate buildings now stinding where a
wilderness of forest trees stood in the
days when It was perhaps already a
generation old. "

In bringing the clock from Pennsvl
vania to Indianapolis, Mr. Yaodes'
father carried the works on horse-
back, guarding it as carefully as he
would & child. Upon reaching here, |
be bad m case built for it by Caleb
Scudder, the first cabinet-maker that |
ever settled in Indiapapolls. This old |
case of cherry still contalng the orig- |
innl works Dbrousgsht eon horseback
across the mountains.

The clock s one of those rare old |
pleces of mechanism, wronght entire
1y by hand, which show not only the
bour of the day. but the day of the
month, the changes of the moon, and
the ebb and flow of the tides, on |Its
face. The dizl 1s quaintly ornamented |
with gold tracery and & hesutiful bird.
The slgnature of Hoft, together with
his natlve city, Lancaster, ls written
legibly above the Roman numeral
“¥1" on the dial

“The old clock Is perhaps the strong-
est recollection of my ehllidhood,” said
Mr. Yandes, who 2 68 years of age, a
few evenlngs ago. I well remomber
how | thought in those days that the
man who used to tinker with It to
kesp It In good running order was the
most wonderful of men. The sound of
the old clock’s gong in striking is nn-
1k» that of any I have ever heard, and
to me it has o pecullar sugzestiveness,

It has the same sound it had In my
boyhood days, although sometlmes 1
fancy It has grown weaker with
yeurs,"”

In the same room with the old cloek
Is n guaint rocking chalr that has
been In the family for about three- |
quarters of a century, and a sideboard
of solld mahogany, also an helrloom,
which la used now for a bookense.
My, Yandee prizes all of the relics
hizhly, but takes especlal interest in
the old clock.—lndlanapolls Star.

3 A Chinese Dinner.

“E. T. Snugegs, of Shiu Hing, mis-
sfonary of Southern convention, and I
dined with P. P. Wong, & wealthy
B
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Job Work. ..

The REPUBLICAN
Job Office

I T

1s complete in all kinds of
work done neatly and promptly

AND SPECIAL JOBS.

: be asl
bl

Satisfaction Guaranteed.

DANIEL M. COSBY,

ATTORNEY At LAW

1 man of Shanghal,” said tho
Rev., Dr. N. R. Pittman, one of the
*wo Missourl representatlves to the
great centenary misslonary conlerence
in China and the ooly representative
from Kansas City.

“He invited to dine with us four
Chinese gentlemen of learning and
wealth. They spoke English with ac-
curaey. The dinner was a feast. The
course congumed two hours. When
we had been dining almost an hour 1
nzked Sinsing Wong how many more
vourses. He sald ‘Sixteen.’ Every 15
minutes a servant brought to each
one of us a hot cloth with which he
wiped our hands and faces, We sure-
Iy had & hundred different dishes. We
had birds' nest =oup. We had things
from the alr and earth and sea and
brook. That dinner must have cost
Sinsing Wong $100 In gold."
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Dr. Ehoop’s bilot—

m ol erfental curry powder, half
4 teaspoon of French mustard, a light
saltspoon of English ground mustard,
a light salispoon of cayenne pepper,
one teaspoon of parsley, fresh, finely
chopped, washed and drained, half a
teaspoon finely chopped fresh chives,

two medium shallots, peeled and
chopped, one-fourth of & small bean
toa-

of garlle, finely crushed, four
spoons of salt, and one ilght teaspoon

of white pepper, the rind of a lemon,
Mix these Ingredieots
together firmly with a silver or wood-
en fork, and then add a tablespoon of

finely chopped.

olive oll that has been chilled, and

mash until this mixture is a pulp. Add

gradually four tablespoons of good
white wine vinegar, mix thoroughly
negnin and add more vinegar and oil in
the proportion of two-thirds oll to one-
third vinegar, until you have a quart
in all. Press through a fine strainer
into a stone or glass jar and set in o
cold place tntil ready for use. Always

shake the dressing thoroughly before |

pouring over a salad.

A deliclous mixed salad consists of
tomatoes, peeled and sliced thin, &
few slices of onlon and one cucumber,
arranged in layors on a bed of erisp
lettuce with French dressing poured
over,

TO RENOVATE OLD GOWNS.

Steaming and Irening Will Be Found
to Work Wonders.

Dresalpg, sponging and putting on

new {nishings will really do wonders

for st year's gown. Just as the best
cloth dress In the world would not
| ook well were Jt not  pressed, so

sleaming and froning will spruce up

the uld. Try it on one and see.

Take an old skirt, begin to rip at
the walstband, and unpick enough to
nllow It to lle perfectly flat; then ar-
range an iroher's dress board on two
chair backs, got & basin of hot water
and a lttle Hquid ammonia set in the
seat of the chalr where It will be

| handy,

Next get a piece of cloth—any sort
will do—such &s tweed or covert
codting, Cut jt absolutely a wyard
squuare or less and have thres or four
very hot irons at the fire. These Are
the most important, as they must just
be under scorching point, and a stiff
clothes brush will be needed,

Having collected all the requisites
and spread the dress over the board,
dip the piece of cloth in the water and
wring it like a patch over the dress;
amooth it down and lron quickly with
the hottest [ron.

As soon as the ifron has pussed over
the whole surface of the patch tear It
quickly off and, while the eloth below
i3 steaming, brush up the nap with the
clothes brush and leave It while you
proceed to do the next sguare of the
skirt, repeating the same process un-
tll the entire garment hus been Ironed
In this way.

Getting Rid of Warts.

Warts are simply an overgrowth of

flesh covered with a hardened skin
They are of two varieties, hard or
soft, and elther can be removed with-
out much difficuity. A very siniple
remedy conslsts In wetting the warta
several times a day with a plece of
moistened common washing soda
This will cause them to disappear al-
most before one s aware of {t. Muri-
atie acld or acetle acld applied to a
wart overy nlght for three nlghts in
succession will soon cause t to
shrivel and blacken and finnlily fall off.
Vse a wooden toothpick in applying
and be eareful not to touch the nor
mil skin around the wart. In some
cases it may be necessury to scratch
the wart with a tlay sharp instru-
ment before the first application In
order that the acld may begin Its
work more easily. This will hasten
the result.

Embroidered Letters.

These are practical for the busy
lhousekeeper, for they can be applied
in much less time than it would take
to embroider them on the cloth. They

come In two sizes suitable for table- |

eloths, napking, towels, sheets and pll-
low cases. The letter, which comes
on & small square of paper, {s basted
on the right sfide of the material, the
paper is torn away, and then the In-
ftial Is whipped on the material from
the wrong slde. Unless closely ex-
amined the initinls look as if thoy
were embroldered directly on the ar-
ticle. Both sizes are the same price—
10 cents aplece and §1 a dozen.

‘Ham Croquettes.

One cup of good white sasuce, sea-
soned with onlon julce, one cup of soft
bread crumbs, one-hall cup of deviled
ham, onefourth teaspoonful of salt.
Mix, and when cold form Into cro-

chant that drapery provides a dainty
finish and throws over the rooms a

Boftness of light obtainable by no
other means.
Leaded windows should be enr

tained in s slmple a style as possible
in order to give full value to the glass.
Double curtains sre not necessary
with art glass, 4 single drapery mak-
ing a better effect unless the window
be very large; and, lu many instances,
a single hanging of raw silk matching
the wall will be found most artistie,

The new deslgns are exceedingly at-
tractive, and choice patterns are
shown in inexpensive curtains, as well
na the higherpriced ones, Of the
many effective patterns in the Swiss
imported curtains the combination of
applique lace and net, as shown In
some of the Illustrations, is exception-
ally well manipulated. The one with
the gracoful bow and rose design is
cfpecially attractive, ns well as the
wreath pattern inclosing an oval
medallion Equally handsome are
those of net with the popular Emplre
design, but this, like the wreath and
medallion pattern, should be used in
a room where the paper or other
decoration Is of harmonious design.

An effective and pretty curtiin is of
soft muslin, with & border of Swiss
wark In Ivory white. A very pretty
lacey design Is In the ecru tint, and
equally charming are the Ivory-white
Marie Antoinette curtalns.

Diinty curtains are made of bob
binet with an {nsertion and edging of
lace in the Renalssance design, and
the lattlee effect Is very popular also
For bedroom curtains point d'esprit
net, with frills of the same. is still
popular, elther in ecru or Ivory-white

Curtalns for bedrooms, Hbrary and
dining-room reach the sill, while for
recoption room and parlor they are
usnally hung toe just clear the floor.
Some of the new printed linens are
admirable for casement curtalns
where a slight pattern is felt to be de-
sirable.

For the clear pane of glass set In
nearly every front door nothing is so
satisfactory ns brussels net decorated
with some sort of lace. Arablan and
Renalssanve lace are the most cffee.
tive, and the conventlonal design Is
spaced exactly in the center of the
net. Fillet work 1z easy for home
manufacture, being nothing more nor
less thun the darned net in imitation
of the popular Italian method. A flat
lace braid laid over a hem is the most
satlsfactory way of finishing edges
Thaese door curtains must be stretched
quite fat to have the design look
wall, and the tiniest of tacks are gen-
erously used for holding them In
place. With door curtaing, especially,
one color should be adhered to; If
coru, Lraid for the lace; I white, the
| elear white.

r In carrying out any
style In the scheme of decorating a
‘ruum. each detall needs aqually care.

one Idea or

ful consideration, and often an other-
wige charming effect is spoiled by a
| tasteless selection and arrangement of
| curtains at the windows. Indeed, the
question gf suitable curtains is an im-
|rmrtanr. detail, and vpeeds more than
ordinary thought

Not only the decoration of the room
Itgelf must be taken into considera-
tlon, but the style of the windows,
!and the general ¢Moet of the house as
a whole from the cutside

HOSPITALITY OF TO-DAY.
Very Businessiike Indeed ls the Mod-
ern Hostess.

In these days it would seem that
the word hospitality has assumed a
| new and strange significance, or rath-
er suffered a transformation, and we
who foat along on the siream of so-
clal life accept the iden with thought-
less ease and take it for granted that
mere forms and ceremonles, soclal
Largaining, lavish display, and elabo-
rite entertalnments stand for true
hospitality. When we are so exact as
to look up the meaning of the word
we find that, according to the best
authorites, hospitality ls the rocep-
tion and entertainment of guests with-
oul reward and with kind and gener-

turned over oranges are apt to be bit-
tor; s0 are most taplocs and orange |
puddings. Here (s & pew way: The
S4g0 or taploca is cooked to & clear
Jelly in water in a double boiler and a
pinch of salt added. Turn this Into |
the julee of several oranges, mixed |
with plenty of sugar If ther are tart.
If too sweet, use a little lemon juice
with them. Pour Into a serving dish
to cool and prepare two unlce oranges
for the top by cutting them, skip and
all, into thin slices. Lay the slices
prettily over the top and place on lce.
In this way the heat does not draw
out the bitter taste of the oranges.
Bread is often wasted that could be
utilized in batter cakes or puddings.
‘the queen of all puddings |s an old-
time favorite that can be put together
without great tmouble. Make It when
eggs are plentiful In summer, for in
winter it would pot be an economical
way to use the bread. One may find
many recipes, with slight variatlons,
but the usual amounts are the yoiks
of four eggs to a piat of bread
crumbs, one quart of miik, the rind
of a lemon grated and one cupful of
sugar. This custard Is baked. Then
It ls spread with either strawberry or

raspberry jam or currant jelly.

The whites of the eggs are bc.l!enr
B with n cupful of powdered sugar
in which some of the lemon julce has
been mixed, the rind only belng used |
in the custard part of tho pudding. |
This 14" nice either freshly baked 0!‘1
when cold. When ready serve cream
with It. Some recipes call for '.ml
sugar in the meringue and others sug-
gest simply heaping up the beaten
whites of the eggs and dredging sugar |
over them just before returcing to the '
oven to cook the meringue,

THE PORCH IN SUMMER.

Cushlons and Pillows That Make for
Real Comfort.
| e

For porch furnishing and for the
summer parior couch there Is nothing
smarter than blg cushlons or square
pillows of down, covered with the bril.
liant plaided muterial of fine spun cot-
ton known as madras. Just why the
East Indlan name should be applied
to a muterial made in the West Indies
it would be hard to say.

A deep garnet, crossed with golden
bars, or narrow lines of deepest stem
green, is blocked with white or yel-
low. Amber tones, a glowing yellow
llke the yolk of an egg are combined
with deepest marine blue, or a chest-
nut brown. The plalded arrangement
is utterly unlike that of the Scottish
tartans, and always more vivid in col-
oring.

These stunning cushions make o
background most becoming to the face
of the summer girl.

Be sure that the corner of your
cushions show “turban ends” small
twists of hemmed madras shaped like
bat's wings. These are exactly lml-
tated from the tightly pulled knots
with which the old-time plantation
“sunties” used to tle thelr much-prized
turbans.

How to Launder Kerchiefs.

When washing handk put a
small muslin bag containing a MNitle
arrowrcot in the water In which they
are bolled. This will give them u
faint but agreeable scent when froned
If borax is added to the rinse water
it will give the sheer bhandkerchlefs a
little body without making them
harsh as when stiffened with starch.

Then when Ironing the handkerclefs
an excellent plan {s to fold all torn or
ragged ones In a three-cornered shape,
while those that are In perfect condi-

tion may be folded square. If the
bers of the h hold are taoght
the significance of the different

shapes they will often be saved from
the barr of openi up &
ragged handkerchlef, which was ap-
parently respectable when mneatly
folded.

Crab Jambalaya.

Throw live crabs into bolling salted
water and boll untll the shells turn
red. Take from the fire, cool, then
plck the meat from the shells. Put a
tablespoonful lard or pork dripplngs
in a deep pot (an fron pot is best),
add a large onlon chopped fine. When
browned add a tablespoonful flour,
and as soon as browned and blended
a cupful tomato. When thickened
and smooth add three plnts bolling
water or hot stock and then a cupful
rica. Boll until the rice Is done, stir-
ring frequently. Season with salt,

ous lberalty; also that to be hosplta- | pepper, pafh.ay, celery salt. Lastly
ble ts to Dbe sociable, neighborly, | aqd the meat, cook ten or 16
given to bounty, g , large | minutea and serve,

minded.

There {s something that pleases our
Imagination when we read about the
hospitality in the olden tlmes, when

! life was simple and when 8 delightful
| letsure existed which does not belong
to modern times. In an old-fashioned
novel we read that the herolne, in the
fourth week of her vigit at & friend's
house, was fn doubt whether she
should continue her stay, and the
painful consideration made her eager
to be rid of such a weight on her
mind. She resolved to speak to her
hostess, propose going away and be

Chiffonade Salad.

This is an excellent way to use up
vegeiable left-overs. Have for your
foundation a bed of crisp white lettuce
heart leaves. On one-quarter of the
salad digh or platier arrange a mound
of cold string beans; ou another quar-
ter have tomatoes cut in small disks
and onions chopped fine; on & third
quarter arrange some ASpaAragus tips
and on the Isst ocold beets with
chopped white of eggs and yolks
pressed through a vegetable .
Pour French dressing over ail, mix

£uided in her conduct by the
"in which her proposal was recelved.
It was directly settled botween her
hostess and herself that her leaving
was not lo be thought of and the lmit
of her stay depended on her own (n-
clinations. Not so the hostess of these
days, who Invites a guest for o stated
pariod, and it is tmeitly yeot positively
understood that from Saturday until
Monday does not loclude even lunch-
eon on the day of departure. All this
Is far more sensible and more satis-
factory, although so businessiike.
To-day we are told that those who
entertaln consider that they are pay-
Ing thelr acquaintances a sufficient
compliment by inviting them to =
crowded reception, whon the hostess
has hardly time for a groeting. Socl-
ety is nothing If not “practical and
businessllke,” and If a hostess “entor-
tains lavishly and is well gowned” she

the bles together before serv-
ing and be sure to have all ice cold.

. Inexpensive Turnover.

Asx a rule the embroldery on hem-
stitehed handkerchiefs ls much finer
than that on the turnovers one buys
in the stores. When these bandker-
chiefs become worn in the middle cut
out the four aldes, sew narrow bands
on, and you will have four pretty tarn-
overs. Especially Is this true when
you have flue linen handkerchiefs.

Maryland Chicken.

Joint a small chicken, roll In sea-
soned flour, then egg and crumb the
joints, says Good Housekeeping. Lay
in & dripping pan and on each joint
lay a thin slice of fat bacon. Bake
20 minutes in a very. hot oven, re-
moving the bacon to a platter whea
thoroughly crisp. Arrange the joints

Walter A. Gowan of Opinion That
He Has Earned ‘a Rest—Recalls
Peculiar Incident on One
of His Runs.

Walter A. Gowan of Hiddeford,
Me, who has been u locomotive en-
Eluger on the Hosion & Maine for 41
Years, plans to retire from aotive gerv-
ice on the advent of the pension svs-
tem which it ts expected will go into
offect inside of a year.

Mr. Gowan now runs 127, the mid.

night limited on the castern division |

betwesn Boston and Portland, one, of
the fastest expresses on  the entire
systous In point of service Mr. Gowan

18 the oldest engineer on the castern |
in |

divislon. He was 61 years old
April, and he has been in active rail
rond service since his twentieth year
He belleves that he has sarned a rest
after his long eareer 1o o locomotive
cab, hence his determination 1o retire
when the pension system becomes op-
erative, althoush through

economy,

thrift and a good income from ady
employment all these veu he has
accumulated enouzh to keop him com-
fortable the balasco of "

He is now In the o he “mid-
night Hmited," the fastes. trin oo
the road, In faet, ke has alwnys been
detailed to run  trains where speed

was wanied

)‘.huur.h he Is 61 yesrs old he can
stll pull a train along as fast as any
of the youngsters who have been set
up but a half dofen years.

He teils of an fncldent which hap-
pened while he was running the “pep-
permint train.” One day s he ag-
proached the Portland rallroad bridgs

Walter A, Gowan.

he noticed an old lady walking on the
track. Ho whistled several times, but
she pald wo attention to his warning,
Instead she stopped directly in fromt
of the engine as the train reached her,
The engineer whilstied for brakes and
reversed as guickiy as possible. When
he stepped off his englne to see what
bad become of the od lady he found
that ehe had been lfted onte the
coweateher,

He asked her as he took her from
the front of the engine If she had
been hurt and she coolly replled that
rhe was not In the least [njured, and
she o @ most courteous manner
thanked him for hie assisiance, acting
as If It was an evervday occurrence
with her to be picked up by n locomo-
tive and sot on the coweatcher. [t
was learned that her name was Mrs.
Fickett and that she was very deaf.

Mr. Gowan was runnlug the “*Yan-
kee” one night when about & quarter
of & mile from the Alfred road cross-
Ing, In Blddeford, he notlced a horse

running along the highway at full
speed. The engineer opened the
throttle in an effort to resch the

crossing first, and did so. although
the horse was but a neck behind,
The animal, running at such a fast
pace, was unable to stop and attempt-
ed to board the train between the
bageage and Pullman cars. He rode
a few feet and fell backward to the
slde of the track. The engineer
stopped his traln and was amazed to
find that the anlmal was uninjured
and feeding on the grass that grew

on the banks between the rallroad
fences.
The amusing feature of the acci

dent was that the raliroad company,
Instead of belng sued by the parties
who owned the horse, brought sult
against the owner of the animal,
Frank Walker, of Alewive, to recover
damages to the drawing room car, but
for some reason the sult never came
to trial.

Fish Do Not Hear.

Much controversy has taken place
on the question of sense of hearing
fn fish, and many experiments have
been tried with a view of settling it
Some of the latest of these are those
of which M. \lllnlsu has given an ac-
count in the Paris -Comtes 4y
The fish expbrimeated with were
carp, tench, pike. ee! and others, and
the author Mifds no evidence of a
sense of hearlng. Sounds were trans
mitted Into the water close to the
fish with an energy capable of affect-
Ing deaf mutes. No effect was pro-
duced on the fish.

A Good Wood Filler.

Soak newspapers In a paste of half
u pourd of flour, half a pound of alum
and three quarts of water. Mix to-
gether and boll. This mixture, which
should be as thick as putty, may be
foreed Into cracks, In floors, wains-
coting, etc., with a caseknife. It
hardens like papler mache, neatly and
permanently flling any eracks to
which it may be applied,

For a Becond Serving. \

For a second day's serving cat the
meat remaining Into small portions,!
put into a deop baking diah, cover'

load without help, if you

No other lubri-
cant ever made
wears so long

and savesso much

horse power. Next time

try Mica Axie Grease, S

Standard 0Ol Co.

VALUABLE LAND

FOR SALE

1 uffer for sale 700 acres of very val-
| uable land lying in Washington Cour ty,
Virginin. This land is in_the very best
stute of coltivation, yielding fine vrops
of grain and grass,” and has valuntle
improvements zo arrarged as to make
it possible to divide the tract into three
|fam|-t of nearly equal acreage, Eiving
cach farm a good resid nee, archard,
water and general improvements  The
land is practically lovel, whth sufficient
timber fur fire wood and farm gse,

Thia property li-s within one and a
half miles of Emory and Henry Gullepre,
depot and stores; three n to a fine

mill, and three-fourths of a mile toa
free sehool.  Tuking into considerstion
conveniences, neighborkood, sehools ard
roads, this is one of the most desirably
located picees of proprerty in Wishing-
ton county, and would muke a most
suitabile Joration fir anyone wishing od-
ucatvaml and social wdvantages for
their family. Would be glad to answer

inguiries or show property te anyone
incrested.  Address
Box No. 3,
aug22md Meadow View, Va.

Price
50c851.00

Frew Tdal. B

C.T. PATTON
Blacksmith and
General Repairer

TAZEWELL VIRGINIA
I am prepared to execute, at
shont potien winl on  reasonnhble
terus, all s=es of 1von work—
_lmn-'.u shoeing, all kihwls of repair-
g ele,
These is wlso sonrecved with ny

establishment Weod-Working
Deparunost, andoy the control of
J. B. Crawford wlere Le is pre-
prred to do everything

portaining
lo that branch,

DO YOU NEED A
MONUMENT

If so—would like to make
you prices. Guarantee all
work to be first-class in every
respect.  Will sapply
with all kinds of :
Granite or Marble Monuments
Statuary and Tombstones
at the lowest possible priec.
It will pay vou to see us he-

}‘ﬂll

fure you [mrc'im.-.u.
Will sell you an Iron Fence
cheap.

The Granite and Marblz Ca.,

A. J. May, W. K. Vermillion,
Sec. & Trens. Manager.

N%W Korfolk & Westers

Sobedole in Elfeat Jnly 14

(LU
Leave Tagsewell Uil for Siaetiaidg
136 p m.  6:27 b, m,
For Norwoo
9:31 A, m, 25 oo,
Taser Mreeen
Ak VOUDMW

30 a m. for Hornoke, Lenehl. -y,

Ntk and mil polnie on Shenwng
Divicion,  Pullwan sleeper and Cafe L ¢
o Nodkook ullman sleeper Bosnoke 10

New York, vid Hagerstown,

Bl a m. duily for Kast ftadford, Ranee
e wnd lniereediate stations.

205 . o daily for Roanoke. Lyn b g
vl It rasediate: stations s the She .
ot Valley, Pollman sleeper Welely
to Phitwdelphin vie Hagerstown,

848 p, m for Hoanoke, |enchlwre,
Eictmomd, Norfolk.  Palltosn siesger 19
Nowtwk aod hburg  to Kich b
vl enr.

WEST BOUND,

b.50 e, m for Kenova vie, Waynie,

Gt w m, for Welch and ineal siutions,

B YA A m, fr Weleh, Willinrowon, Ke-

nova. Puromoott, Colombue snd  points

West. Pollman  sleeper 0 Oolumiwe:
Unfe dinlng onrs,

240 3 m. for Weleh and witermedinte

L e Untoen, JacH

3 . m, hy Wi i

" are-mutetl, Cincinpari, Ul M‘

Sty Lrrve ol the West  Proiliogn slespeny |

s s

: be d | with the bacon, thicken the fat in |with gravy, then make a baking pow-!| i 8 L. cid Chiceyn, Cafecar,
TAZEWELL, = - = VA, :ﬁmh;«.m?& mw. ;‘:us lllbl:l:;uon!d m mm“w the pan with two jevel tablespoons of |dor crast without shortening, the ;kli.“éu"f"".":.‘.’ u.s-mm.-_;*&_
~ Pnacrioss in the State and Fed- tonguo_and the Nke. Parsley and cel- | torest in her guests.” This touch of | flour, add one cup of Uiln cream, and |same as for dumplings, and cover the | (T Lt e O :
ourts of West | satire shows how hospitality mas- | When thoroughly blended strain over [dish. Steam about threequarters of T T e
al courts of Virginia and : -M: querades under colors. . . the meat. ik an hour, thon werve. H o
B L N - LY o el T ¥ RIT LS U § -'"L.Il..n'lkfliflihm:"“l X




